
HOT DISHES FOR ' S UND AYS :

-'f Iwi ,t ----
m 'l

NT a recent talk about Sunday meals,I fl refcronco was mile to certain hot
V i dishes which were suitable cither forI I luncheon or for supper. Even In mild

afl weather a cold supper 1b likely to " alt
3fcl 'heavy on the stomach ' of those wh6 are
fl ieoustomed to a hot meal at night. Therc--I

fore It Is "well to know how to propnro
jarlous dishes which cun be made ready
(be day before and cocked in the gas or
.coal or oil oven as needed, and also to
have some familiarity with attractive
concoctions which can bo done In a chailng

(dish or over fhe oil or gas flame.
The praises of the chafing dish have al-

ready been sung on this page. It deserves
Jnore appreciation than that accorded it
by those who know it only as an adjunct to
jnldnlght " spreads " cud similar festiv-
ities. When denaturi-- alcohol is em-

ployed tho cost of running It is email, and
jt always lends a charm 1o the table, no
'matter If it la a simple affair fnstGad of an
Impressive silver or copper construction.

I And, as has already been elsewhere.
;the dishes which are cooked in the choline
!dleh havo tho great merit of being served
is soon as they are ready instead of
.having to suffer tho transfer from dish
to platter and from this to tho Individual
plate.

Leftovers may bo utilized for the hot
Funday dishes as well as fresh materials,
and are far more appetizing whe-- accom-
panied by judicious seasoning and sub-
mitted to a little treatment than when

'terved cold. Below arc- recipes for dishes
made from new stock, nnd from remnants

SPANISH EGGS.

I Melt a tablespoon of butter In the chaf-

fing dlsb blazer or the frying pan, add to-i- t

;a teaspoon of onion Juice, a green popper,
.'seeded and chopped, and a scant cup of
llhlck stowed tomatoes. Cook together,
f'etirrlng often, for about eight minutes.
Bcat six eggs enough to mix the yolks and

stir these into the vegetable mlx-Itur- o,

and iet all simmer together until
tfthe ergs thicken. ThlB should notrequlro

ffcriore than about three minutes. Add a
teaspoon of srH and put out the flame if

Ithe Chafing dish is used, or take from tho
jflro if tho cooking baa been done in a fry-ta- g

pan

i CREATED EGGS WITH CHEESE.
Boll five or six eggs hard, cooking them

'about ten minutes after the water reaches
b boll, throw them in cold water to loosen

Hhe shells, and remove theBe. Cook to-
gether in tho chafing dish or over the flro
'a tablespoon each of butter and flour until
jthcy bubble, pour upon them half a pint of
milk, stir until thick allu smooth, and sea-- ;

70n with palt, pepper, and a teaspoon of
jtauce Add a heaping tablespoon of
pated cheese, and wnlle this melts cut
lie eggs across three times and length-j-ris- e-

twice, put them with the sauce and
Wmvc as soon as the ergs are heated

through

K SMOKED BEEF WITH EGG SAUCE.
ft Mdt a tablespoon of butter In a chafing

:dlsh or frying pan, add a cup of milk.

-

i

and when this is hot lay in a cup of dried
beef cut Into thin slices about three inches
square. Cook Ave minutes, add two eggs
beaten light, and as soon as these thicken
citlngteh the flamo or lake ihe pan from
tho fire.

SHRIMPS WITH TOMATO SAUCE.
Heat a cup of strained tomato with a

teaspoon of onion Juice and when it has
simmered ten minutes thicken it with a
dessertspoon of butter rubbed smooth
with as much flour. Add a scant .teaspoon
of salt. Havo the shrimps roanV to pTTt

in. If they aro fresh tho shells should
have been removed; when tho canned
shrimps aro used they must be turned

from the can half an hour ahead of time
and drained. Leavo them in the tomato
sauce only long enough to become hot
through be faro, .serving.

'" SCALLOPED CLAMS.
These may be prepared on Saturday or

eorly on Sunday. Make a whlto sauco by
cooking together a tablespoon of butter

and one of flour, pouring upon them half
a pint of fluid, half milk and half tho
Julco drained from tho clams. When the
sauco is thick and smooth stir into It a
pint of raw clams coarsely chopped. But-
ter nappies or a shallow baking dish or
largo clam shells, put tho clam mixture-Int-

these, and set them away. Tho next

day sprinkle a few bread crumbs and bits
of butter over the top, set tho pan con-
taining the dish or the nappies or sheila
In the oven for ten minutes,, turning an-
other pan over them. Uncovor and brown
lightly and serve In tho dish In which they
were cooked.

PEPPERS STUFFED WITH CLAMS.
Cut tho tops from half a dozen small

peppers, uniform In slzo, removo tho
seeds, taking care not to touch them
with the Angers; lay the peppers In
boiling water for flvo minutes, and
then put them Into cold water. Take
out. drain, and dry .Mako a sauce as di-
rected in tho previous recipe with flour,
butter, clam Juice, and milk, add to it ono
oup of clams coarsely chopped and two
hard polled eggs minced flno. Season to
teato with salt and pepper, add half a
toaspoon of lemon Juice, and with this
rhlxture All tho poppors. Arrango thorn
side by sido in a baking dish, tho open
sides up; sprinkle crumbs and bits of but-
ter over them, pour a little clam juice
and water about them, cover, bakeflfteen
minute, uncover, and brown. All tho
preparation for this dish may be mado
Saturday or on Sunday morning and tho
cooking done Just beforo the dish is to bo
6rved.

v CHICKEN AND ASPARAGUS.
This Is an excellent method of uslngtho

leftovers of chicken and of cooked aspar-
agus:

Make & whlto sauce by cooking together
a tablespoon each of butter and flour,
pouring a cup of rich milk upon them and
stirring until thick, and smooth. Havo

'ready two cups of dice of cold chickens,
roast, boiled, or fricasseed, and one cup
of asparagus tips or of tender asparagus
cut into half inch lengths. When all.aro
hot season with a teaspoon of salt and a
little white pepper. If you wish tho dish
to bo richer add a beaten egg a drop at
a lime and ook for three minutes of tor
It Is all In, or boll two eggs hard, chop
them coarsely, and mix them with tho
other ingredients.

Cold veal or cold lamb may bo cat Into
rmall, neat pieces and cooked In this same
way.

CHICKEN AND GREEN PEAS.
Follow the same recipe and for tho as-

paragus subslituto a cup of cooked peas.
COld lamb or veal may bo used in place of
chicken.

i H
SAVORY SCALLOP OF MEAT AND '

PEPPERS. H
Two cups of cold meat will be required

for this dish. Any kind may be used, but lHit should bo well seasoned. A good result llwon by combining-tw- kinds.
like ham and chicken or lamb or veal, or
by adding a littlecold tongue to either one '

or to minced beef. Seed a couple of green H
poppers and chop those, as well as the '

meat, fine, keeping them separate Lay IHa thickness of tho meat in the bottom at ' !

a buttered pudding dish, put part of the
peppers on top of this, sprlnklo with Ano , H
crumbs, moisten with a littlo well sea- - I

souod stock, and then repeat tho layers
of meat, peppers, crumbs, and gravy. H
When the dish is full, making tho top ' H
layer of crumbs, dot thl3 with bits of but-- '

tcr, put Into tho oven, cover, and bak I

for fifteen minutes. Uncover, brown, and H
serve. This, like several of tho othor fl
dishes named, can be prepared the day

' fl
beforo it is needed. fl

BEEF WITH TOMATO SAUCE-C- C. I H
Put a cup of good brown gravy or stock olin a chafing dish or frying pan with, half Rlas much thick stewed tomato and a table- - llspoon of tomato catsup and make them.' IHoil smoking hot. Lay in this slices of cold Hlroast beef, turn them over In the sauco lland leavo them until heated through-- Salt llto taste, add a dash of paprika, and lilcarve. H
This Is one of the best ways in whlcfrto Juse up cold roast beef. jH
BEEF WITH TOMATO SAUOE TL

'' JH
Heat a cup of stewed tomatoes with a H

small onion sliced and let all simmer to- - v. j

gather for ten minutes. Salt and popper jHto taste, heat in it slices of cold roost or
boiled beef until hot through, and sorve.

Cold veal is also excellent warxnod over
in this manner.

LAMB WITH GAME SAUCE. IH
31ett together a tablespoon of butter, !

two tablespoons of currant or other tart
fruit jolly, a salbspoon of dry mustard, H
as much popper and twice as much salt. '

In this sauce heat sliced cold Iamb. I ItH
SAVORT MTNCE.

Melt & tablespoon of butter, add toift ifHhalf a teaspoon of onion Juice, stir into it ilH
b. cup of cold minced beef, moisten it to llltlid thickness you wish with gravy or Rlstock, and season with eatt, pepper, and llcelery salt. If beef is used add two tea- - jHspoons of sauco and half a cup of mashed lulpotato. Stir until smoking hot and serve. lil

MARION HARLAND'S HELPING HAND.
J Beads for Portieres.

THINK there was a mistRke in the
'jit measurements of the wallpaper
j bcad3 for portieres given by Mrs.
I J I. R, S. I make them two inches
I wide at the broadest part and fif- -
lfeen Inches long After they aro rolled

I put them on a stout string and dip Into
ucan of shellac, which makes them shino
,thd look llko leather. 1 also make tho

Ua&a to string with then. Here are the
'directions for those. One cUp of tabl
J tall, quarter cup of cornstarch. Mix to-

other and heat hot, but do not scorch.
Use egg dye or. any other kind. Pour

'fan boiling water enough to make a thick
ri6te. Let this cool and roll out bits of

'It in tbo palms of tho handB to tho siia
required. Put them Into nn earthen dish
iiad shake this every few minutes so that
,lhe beads will not be flat oh one nldo. As
,toon as they begin to harden they are
ready to string Polish with vaseline or

oil. Ordinary bluing also makes
coloring. This is the first time I

contributed to tho Helping Hand,
I havo enjoyed reading it very

I. W.'
we may hear again from this

and I am sure tho information
gives In her letter will bo of value

of our constituency who do

Iellve
worlc

Papers for Invalid.
have Eomc Sunday bchool papers I

bo glad to send to some Invalid rr
person who would care for (hem

would send mo the address to which
papers could be sent.

"Miss M.I B."
there must be some one who

welcome the papers. If so I shall
JjffA be happy to hear from her and trust sho
ifTO il send mo a stamped and self-ad-i$- A

Messed envelope for tho name of the
JM friend offering tho papers.

M
jj& Ma Friends Through Lcllers.

t "I am a high, school, girl and would
' tke very much to get In touch-wit- an-'- S

thr high school girl or girls of about my

l& e. I havo quite a wldo correspondence
ill aT but "would Uko to enlarge It, bo-- rj

a.us r take such great Interest In It-- It
liS fc such a plfcasUro to me. I don't bolleve
ugjj tore la anything I liko better than to
ofltfjl rito and receive letters from girls of

ijg dlc certain problems which cverj'high
ojjjjj Wiool girl has to meet. It Is Interesting,
IaM tod I think that through the correspond-e- S

l0C0 1 may mect now frlcnde. They don't
'J&B essarily have lobe high school pupil.

A. 1L"S" receive
any one

P lahos to get in touch with' her, and wMU

fti hod me stamped and on-v- m

WOpe, i wiu bo glad to send A. M.'s full
s5f and address.

31' Hon lo Clean Nickel.
tffMS ""Will you please tell Mrs. L R. S. to
g.Jt a swab made by tying a rag ona.et!ck

'fSa muriatic or nulphurlo acid of full
jSHBrngth. fcnd Tub this on tho greened

this on it a few minutes and then be
rubbed off with good scouring powder,
using a sink brush for this. or. if in small
places, an old tooth brush. Keep the
fumes a Way from the face and the acid
off tho hands Last of all polish tho
cleaned nickel with some silver polish.
Treat closet bowls which have been
drained in the same way. commencing at
the top and working down. This is the
best method I know. A. J. C."

OUhers besides the Corncrilo who asked
for It will be glad to know how to clean
nickel. Its brightness adds much lo tho
attractiveness of the room where It is
used, and ordinary cleaning powders and
fluids havo practically no effect upon It
Let mo ompaaslzo the caution as to tho
use of muriatic or sulphuric acid and a
warning to put It out of tho way where
children cannot get at it.

Needed for Rugs.
" Reading your department constantly

has brought me to feel that ills really a
mutual benefit afTalr and I feel free to
enter n. request. 1 have nothing to offer
now, but If the donors names are fur-
nished me I am sure that I could somo
time send things from our little farm lha.t
would bo appreciated. Hero Is my re-

quest: I make tufted nlgc from old woolen
clothing thati Is beyond uso in any other
way, and oo it takes a great deal to make
a rug it sometimes requires ai year for me
to get one completed, and I rarely havo
"bright colors. Surely among your readers
are some wbo have old waists, sweaters;
skirts, and children's clothing that are
worn beyond repair and that tlue owners
would be happy to have out of the way. I
would return postage paid on them and
try to return tho favor in Borne way. I
would be only too glad to receive several
bundles. Mn L,"

I am sure there oxo some of our readers
possessed of such artlcleo aa Mifl. L. de-

scribes which they would not only bo
happy to hovooutof tho way but gratified
to think that some use was belngmado of
the apparently useless garments. Will
not some one write for Mra. L 's address
and do what is possible- to supply mate-
rials for tho tufted rugs? Do not send
bundles to tho newspaper office. As to
the return) from tho farm, that, to me,
sounds attractive.

'Reading Mailer lo Donate.
" Wo have a nUmber of women's, maga-

zines and also copies of tho Corner and
of tho fancy work pago which wo would '

bo glad to send' to any one who would pay
pbslage. My sister andi I both enjoy the
Helping Hand' and would be glad to con-

tribute a Ultlo towards the help.
"J. M. R."

Another offer of help. Who wishes tho
magozlnos enough to pay postage on them
and' will write to mo for J. M. R.'s

inclosing stamp for reply?

Quilt Pieces Wanted.
" I have seen the good work you have

done and tho great help your Corner has
accomplished and no am moved' to ask a
favor. Do you suppose any'ono has quilt
pieces or any kind of reading matter to
give away? I have bton a cripple since
glrlhoodl-an- d! I get lonesome fiomalimes.

I live away from the main road, and al-

though 3 have a husband) and children,
they have to be away from homo a lot
in 'order to make a living; So if any one
sees fit to fend me either of the thinga
I ask for I will greatly appreciato tho
favor, and" If there is any way in which
I can return it I will be glad to do so.

" Bess."
I shall look for a number of appllca-- .

linns for tho writer's address from those
who can send her tho articles sho desires.

Letters and Cards to Exchange.
" I read tho Corner through tho first

thing vrhcn tho paper comes and 1 And
the letters all Interesting. I wonder if
some of tho rlrls from 10 to IS or 20 would
caro to correspond with mo. This is a
small placo and I have never been away
from it enough to mako friends In other
places. I would be grateful to you If
you would print this letter and I hopo
somo of tho girls will answer. I will
writo letters and exchange cards with
them all. O."

Even In a small town thoro are ehough
Interesting things happening to make It
possible that this girl may write letters
tiiat are well worth receiving. I hopo to
havo applications for her natno, accom-
panied by stamped and en-

velope.
-

Macaroni, Italian Sh)lc.
" Here is a reclpo for macaroni In Ital-

ian etyle: Boll a pint measure of dry
macaroni in salted water until quite soft.
Fry out half a cup of bacon and cut Into
cubes with three or four kernels of garlic.
After tho macaroni has boiled soft, place
it in a colander and run cold water
through It. Place over tho Arc. adding tho
fried bacon and garlic, almost a whole
dry red chili pepper broken up quite flno.
and a coffeo cup of stewed tomatoes with
the juice. Lot all slmmor slowly, taking
care lo keep tho macaroni from sticking
by adding a littlo water from timoto tlmo
until all tho mixture lo quito creamy.
Spaghetti may be prepared In the samo
way. J c H.

This recipo sounds as If the dish mado
by It would be savory for those who do
not object to tho smell and tho flavor of
garlic. We arc glad lo have it and grate-
ful to the sender. Good and Uhusual
recipes aro always welcome.

? N

Keeping Eggs in Summer.
" I havo been referred to you to reply

to tho question how to keep eggs through
the summer In as nearly perfect condition
as possible. E. A.A."

Tho best method I know for keeping
eggs is in water glass. Get fresh eggn
and test them beforo putting them down.
This may bo done by " cnndllng " the eggs

that Is, holding them up to the light. If
fresh they aro more transparent In tho
center than at tho ends. Or they may be
laid in a brine made of ten parts of water
to one of salt; the good eggo will sink, the
stalo ones will float. Tho eggs must b&
perfectly clean and packed in an earthen
Jar or crock, tho small ends downwnrd.
A solution of wator glass Is made by add-
ing one part of powdered silicate of soda
to twoivo-parts-of boiled, water. This is

poured over the eggs in a sufficient quan-
tity for tho fluid to stand two Inches abovo
the topmost layer. A weighted board
must be placed upon them to hold them
down. The Jar holding them should bo
kept whero It 13 dark and cdol and not
moved unless It is necessary. When' eggs
aro token out of the Folutlon they should
be wiped off and used as soon as possible
after they aro removed 4'rom the water-glass- .

If only a few eggs can bo securcU
at a tlmo thoy may be packed down In
small numbers as they come In, but caro
must be taken always to have tho water
glass at least two Inches above the upper-
most layer.

Orange Marmalade.
" I will bo much obliged If you will re-

print the reclpo for onango marmalade
which appeared a few weeks ago.

" E. P. M."
Sllco thin two dozen small oranges or a

dozen largo ones and remove tho seeds.
Put with them two .emons, also sliced, and
measure Uie Juice. If there Is loss than six
quarts of this, add enough cold water to
bring the liquid to that amount Let all
stand over night In a covered earthen
bowl. In tho morning turn llintoapre-cervln-g

kollle and heat slowly until ten-
der. Add Biigar In tho proportion of a
pound of this to a pint of tho Juice, which
will mako six pounds for tho amount
given, and boll until tho consistency of tho
mixturo lo that of Jelly and the skin is
clean. Try a littlo of It in a. trauccr. If it
Jellies, It Is ready to turn into glasses. D6
not cover these until the contents are cotd.

: ::
Wants Old Magazines.

" Havo you any magazines you could
send if I would pay the postage? I havo
hesitated to nsk this, but I cannot help
thinking about tho thousands of good
magazines people only half read. I should
appreciate even last year's editions. I
live ' oft the road,' as they say hore and
have seen only two women this month. I
get lonely, especially when my baby Is
sick. I can't offer anything In return as

yet. but shall watch the Corner and help
when I can. 1Ing. j. s.

Only mothers of little children can know
how forlorn sho must be much of tho time.
Who win send for her address and cheer
her with tho gift of reading matter?

M. $?.

Snuff for Bedbugs.
"I have much pleasure In reading tho

Corner and got much benefit from it. I
cend with this a remedy for bedbugs.
Dampen the bed rails with kerosene oil
and sprinkle them well with snuff, The
oil keeps tho snuff In place-an- prevents
its blowlnn away, if this is done In tho
spring and tho fall you will never be
troubled with bedbugs. I wish to say a
word to tho one who signs horself ' Un-
happy.' Enjoy your loved ones while you
may and do not permit yourself to worry
about Conditions that cannot be helped.
Perhaps in after years you may have
occasion to look upon a vacant seat by tho
fircaido or an empty chair at tho tablo
and miss tho familiar footstep coming
up tho walk. Thon with a saddciwd heart
you will long for the days paat and
gone and wish, O. so much I that you had
done .more for tho happiness oCyour doar

ones while you had the opportunity. For-
get your own solflsh desire and do what
you can for their pleasure beforo it is
too late. I speak as oho who has had
such an experience. B."

We are glad to get the remedy just at
this tlmo of year when vermin begirt to
show themselves and I am suro ,s

Un-
happy " will bo helped by the counsel
given her.

Hints from a Beginner. t" naving lohg been a reader of your
helpful Work, I now venture to put theso
few hints before you. I am only a be-

ginner and havo had to copy from others
to get tho following suggestions: First,
kdep a small quantity of steel wool it
comes in soveral sizes at hand for clean-
ing pots and kcltles. Keep a elato and
pencil on tho phono lo Jot dowm calls for
family; also ono In tho kitchen' for an or-
der and reminder pad.

" Hero aro somo cheap and easy din-
ners: Sparcrlbs, potatoes and onion to
flavor, baked in ono pan. Veal, stewed
potatoes, and dumplings, with onloh to
flavor, stewed In ono pan. Soup bone, po-

tatoes and macaroni, boiled In ono kcttlo.
The amount of the dltteront Ingredients
is governed by tho sr!e 'and tho appellto
of the family. For cheap'-an- easy des-

serts I would sugceot baked apple, served
with milk and sugar; and rice, boiled In
Balled water or milk and served with milk
and sugar.

" Now for somo questions I would llko
to aik. How can I clean the bristles of
sliver backed brushes, also teeth of a.

silver backed comb? How can I make
an lnoxpcnslvo bassinette and how maka
a box for baby clothes? That Is, aro they
lined incido and what slzo aro thoy usu-
ally mado? Do tho narcissus and Chinese
lilies, cither tho parent or young shoots,
bloom a second tlmo. and what should
their caro be? Do plumes, when dyod and
curled, shrink muqh? I would like to
hear from somo one a shut-i- n or ono in
need, willing to do tatting or crochotlhg
or embroidery in exchange for any or. alt
of tho following articles: Cooking rec-
ipes, embroidery patterns, magazines,
music, odd but good laco curtains, m

slips, feather pillows, comic pic-
tures and photogravures from two differ-
ent Sunday papers for about a year, and
tho magazlno sections Issued by both:
also a small camera to tako pictures
about two and n half inches square. I orri
especially anxious to get a narrow edg-
ing, either tatting or crochet, for flno
waists and baby dresses. Mns. J. G."

Wo aro grateful for tho hints and sug-
gestions and they will surely bo of uso
to somo of our housekeepers. For a be-

ginner I think Mrs. J. G. Is doing very
well. Now, as to the questions, To clean
a silver backed brush dip tho brlslles In
hot water, to which a little nhimonla has
beon added. Souse the bristles up and
down, keeping tho back out of tho water;
rinso afterwards In clean hot water. The
silver can bo polished later. Put tho comb
In tho hot water, brush it off with a nail-
brush that will remove tho matter which --

has got in between tho teeth. Do not
leave oltlicr the Lrush or the comb to soak
in the wator, but rub them with o, towel

to tako off as much molBture as possible
and then leave them to dry thoroughly In

tho sun or near tho heater. For Instruc-
tion as lo tho bassinette and tho box for
baby clothes I must refer to thoso who
havo had later nursery oxperlcnco than
mine. I bavo seen both baselnottcs and
baby boxes that were mado at home, but
tho actual experience of a mother is bet-

ter thun my observation. Tho bulbs will'
not bloom twice in tho some year. They "'
should bo dried in the shade, put away in
dry sand Until tho next Bprlrig, placing

the box where It la not hot or cold, and
next year tho bulbs will grow and bloom
again as they have done this season.
Plumes, when dyed and curled, may
shrink a little, but not to a porcoptiblp
exlcnU I Hopo that some 6no will be l
willing to mako tho exchange requested

and will wrllo for tho address of Mrs. J.
G., inclosing stamp for reply.

Pieces for Quillings.
" I am a shut-I- n and havo been for

fourteen years. I would bo moro than
pleased to get any kinds of pieces from
any one who has sympathy for a shut-in-.

" Mne. E. W."
Is thero not some ono ready and eager

to answer this plea?
. At B

She's a Music Student.
" Have any of tho readers of the Corner

some popuh music, either old or new,,
somo classic music for tho first, third, and
fourth grades, and a muslo roll that is not
needed ? lama girt i years old and liaro
been taking musdc ever since 1 was C, but
I llvo about a mllo from town, and carry-
ing music that dlstar.co In my arm3 wears
it out qulGkly. 1 wtuld be glad lo mako
some crochet patterns or anything of that
kind that I could in returm for musio or a
roll. A, C."

This Is a modeflt request, and I hopo
It may be granted. I am suro there must'
bo somo ono with tho music desired and I ,

trust with tho roll for muslcnteo. Send to'
mo fdr the address, inclosing stamp, , ,,
pAease, "'

t

FAMILY MEALS FOR A WEEK.
' H

SUNDAY.
BREAKFAST.
Strawberries.

Oroai. i
FUh cakes.

Brown bread.
Coffee.

j
"'. LUNCHEON.

j Cold tongue.
j Toasted brown bread leftover.

Tomato and lettuce salad.
j Crackers and checsa. ,

t
Canned pcachea. j ,

Tea. I
u

DINNER. J
Potato fioup.

Frlcaisood chlckea.
Boiled rice.
Asporainis.

Plneapplo lco cream. - ""?
Spon?P cake -

CoKce. C
V

MONDAY.
" 'BRBAKFAST.

Oraiure. ' ,

Cereal. '
Bacon.

Poached eggs.
Toast.
Coffe. . v

LUNCHEON. U
Crisped dried bl. "v- -

Bftked potatoes.
HI co muffins.

Manual ad.
Tea-- '

DINNER.
Asparagus up IcftortrJ. '' --

"

. Lainb chop. '

New potatoes. - . , ,
Strlnp beans.
Strawberries,

Coffee.

TUESDAY! M
BREAKFASr.

Grapefruit.
Cereal. jHParsley omolsti B

Rolls. DH'$' Coffee. H
LUNCHEON. I HH

Liver and bacon. ll,- - Stowed potatoda. IlSains: bean ealad leftover. IlCrackers - nl6, Jam. . fllfv Tea. ( H
? DINNER. W fChicken plo (let toverj- - . i

... Green peas. IlBaked macaroni VJI
Coffeo Jolly. j llCoffeo. V . IH? n fiH

5L .
"

"WEDNESDAY ' fM
BREAKFAST. f. . Bananas and cream.

Cereal. H
Jj Bacon and fried green peppers. ,H
ev Toaat. IHCoffee. JH

LUNCHEON, . r " f
' Mine of chicken from last night. nlWarmed over macaroni. .1 H

Muffins. ..'" llJam. H
Too. H

DINNER. 1
Crtwm of pea soup leftover. '
Roact shoulder of veal, stuffed. rlStewed tomatoes. 4

I filBrownod potatoes. J iHFloating- island. ' llCoffee. H

THURSDAY, j ,'v, H
BREAKFAST. .

Oranges.
Cereal. H

Scrambled egga, llGraham genu. " vf rHCoffee, Hl
LUNCHEON. j

Cold VoaL H
- Hashed potatoes, browned leftover, ) !

Quick blsculv ilTea. H
DINNER.

A.4- - Tomato bisque loftover, '
Broiled steak. ,t

Stewed now beota.
Brussels pprouta. 3 H

Strawberry shortcake. BH
Coffee. - !l"O

FRIDAY, ' H
BREAKFAST. H
Stowed prunes. iH

Cereal. H
Picked Up codfish. H

Cornbread. Hy f
Coffee, jA H

LUNCHEON. IH
Epanlah eggs. Vv H

Creamed poUtoes. lHToasted cornbread. H
Chorrica, H

Tea. H
' DINNER. H

Grapofrult. B
Broiled shad. HBl

VThlppcd potatoes. HHJ
Stowed colery, tHLemon plo. . , H

Coffeo. ' H
SATUIIDAY. - ). H
BREAKFAST. . '. ilH

Onin gca. 'HCereal. ( iHBakod ofcs. jH
Rolls. H
Coffee. V.Vf' . 'H

LUNOHEOX. H
Shad rocs. . H,;,,.

Potato puff leftover. - ", H
Vnolo whoat mumna. ' ' '' jH

Jam. 'HTea. H
. - HDINNER, H

Cream of celery oup leftover. H
Kidney plo. 'HAiiparatrup," " H
Bpaghettl. : H

J .',Cucon of puddings With atxawborrlee. , H
" Coffee. :H


